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6 THE IOWA HOMEMAKER 
It's Time for Stew • • • 
THESE are the days when we should take our stews seriously. It is econ· 
amy to include in our menus those 
'cuts of meat which are inexpensive, espe· 
cially when they are so tempting to a 
cold weather appetite. 
A stew tastes like winter, whether it 
be served with a cmst as pie in Decem· 
ber or as plain stew in February. Don't 
leave out the less expensive cuts of meat 
this year because the family's fervor fo1· 
steaks and chops has been succeeded by 
a hankering for turkey and goose. 
It is not suggested tha.t a la1·ge pro· 
portion of the 1,095 meals required by 
man in a year be centered a1·ound stew. 
The cook be praised who has enough 
ingenuity to prevent any one dish from 
appearing too frequently on the dinner 
table! But knowing that even a time· 
honored favorite may be overlooked, I 
am offering the following dinner menu 
and suggestions. 
Practically any kind of meat can be 
used to make stew. The less expensive 
cuts such as flank, brisket, fore shank 
and neck, because they are rich in fla. 
vor, are particularly adapted for stew. 
Stew meat is preferably fairly lean with 
some_ f11t and very little if any bone. 
TH E popular stew is prepared by 
cilbking in a covered utensil in a med-
erate amount of water. You may cook 
stew :~.s :you will, but remember it is stew 
and n~t soup. 
'Vht'l ' exclamations when you serve the 
dish will show your success. If when you 
serve your dish you are greeted with 
cries of '' Ah, stew! '' you will know you 
you have succeeded in pleasing your se· 
verest critics. If, on the other hand, the 
dish is only eaten, you will know what 
that means. Y au never quite know just 
\Vhat a thrill you've been missing until 
you feast your family royally without 
fear of having spent the money for to-
morrow's lunch. Nobody will dream that 
such a satisfying dish as stew is thrifty. 
· It would seem that many women are 
under the imp1·ession that only vegetables 
wre suitable for se1·ving with· stew. Have 
it your own way, but take it from ·me that 
every stew, except that which definitely 
fimits itself by nationality and name, 
deserves dressing-up with dumplings, bak-
ing powder biscuits or noodles. 
If you are satisfied with the stew you 
are now serving, splendid! Keep on serv-
ing it. However, if you are dissatisfied, 
T can recommend, among others, one made 
with lamb and any vegetables you like, 
one that has the approval of women who 
must keep families healthy and happy 
and still not serve steaks and chops only. 
Many . years of experimentation by 
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tasting and combining have been ex-
pended to improve this well-known col-
lection of vegetables witn meat, and com-
mendable results are now at your com-
mand. The chef in your home (maybe 
Did You Know That:? 
Honey which has crystallized may be 
made clear by setting the jar in a pan 
of warm water. 
The water in which rice has ·been 
cooked is useful for rinsing fine cottons 
which need only a slight starching. 
A piece of rubber hose placed over 
the nozzle of the kitchen sink faucet pre-
vents chipping of china. · 
Gelatin may help make left-over foods 
into appetizing dishes. 
When crumbing dry b1·ead in the meat 
grinder, a paper bag on the end of the 
grinder catches the c1·umbs and prevents 
them from being scattered. 
Excellent towels for 'v'iping dishes are 
the small, cheap Turkish towels. They 
absorb moisture and leave no lint. 
Kitchen lights should be placed so that 
the worker's shadow will not fall on her 
work at the table, stove or sink. 
Bright-colored oilcloth is useful to 
cover kitchen chair cushions, cookbooks 
and shelves and fDl' window curtains and 
the work table. 
Next to cod-liver oil and other fish oils, 
egg yolk is said to be the best source of 
vitamin D, the sunshine substitute. 
Straining sour milk for cottage cheese 
requires only one pair of hands if the 
edges of the cloth are fastened to the 
sides of the kettle with clothespins. Em-
broidery hoops sometimes save scaldi11g 
hands by holcling a jelly bag open at the 
right stage in jelly making. 
The most useful table lamp has a shade 
large enough to allow a wide distJ·ibu· 
tion of the light. 
Both alcohol and turpentine are used 
to remove paint and vamish stains. 
They should be rubbed on and off 
quickly. 
A clean whisk broom makes a good 
clothes sprinkler because it gives a fin e 
spray, sprinkles evenly, and is quicker· 
than hand sprinkling. 
that is you) might give this recipe for 
lamb stew a practical test. Let me add 
that the dish would grace any dining-
table. 
It is always fun to have someone else 
work; so have the lamb cut in 2-inch 
cubes. The next step is to season with 
salt and pepper and dredge with flour. 
Heat about 2 tablespoons of fat and 
brown the meat well on all sides in this. 
Then cover the meat with water or soup 
stock and let it simmer in a covered ket-
tle until it is tender. ''And what is that 
for~'' you will ask, just as I did. Re· 
membering that tough cuts of meat re-
quire long, slow cooking, we find that it 
is particularly necessary in preparing 
stew. 
Now you may add the vegetables you 
like best, but whatever ones yon use, pre-
pare and cook them so that you can t ell 
a carrot is a carrot or that a. potato is 
not a turnip. That, I think, is most im-
portant in serving stew attractively. In-
stead of dicing the celery, cut it in 3-
inch lengths. I think car rots are more 
attractive when cut lengthwise. Sma.ll 
onions are preferably used whole. 
I N YOUR anxiety to get the dinner on the table do not forget that an a.ttrac· 
tive service of food is highly important. 
It is generally 1·ecognized that the emo-
tions of the person eating the food are a 
very powerful factor in the proper utiliz-
ation of foods; that disgust or dislike 
whilo eating may render ineffective the 
efforts expended in selection and prepara-
tion of foods for body needs, just as 
surely as a cake of soap in the stew 
changes the flavor. 
For serving use a large platter, so that 
each kind of veegta.ble may be placed by 
itself. A head of cauliflowe1· boiled whole 
is especially nice looking in the center of 
tho pla.tter. To insure the best 1·esults 
place the pieces of meat, the celery, car-
rots and onions in separate places around 
the cauliflower. Each part of the ·stew 
should have retained its identity. The 
gravy may be thickened and served in a. 
separate dish. 
'rhe story of this particular ·stew is 
ended. To complete the dinner, however, 
a plain head lettuce or eucum ber salad · is 
the right kind of salad for a. dinner of 
this type. 
For sheer delight in goodness of flavor 
you can finish the dinner with Butter-
sotch Cream. After all, we never outgrow 
our childish hankering for sweet good 
things. This is the way to make it: 
Boil together 1 cup of brOWJl sugar, 1 
tablespoon butter and 1h cup of boiling 
water. Mix together 1 egg, 2 tablespoons 
of flour or cornstarch and 1 cup cream. 
Combine the cold ingredients and the hot 
and cook until smooth and thick. For 
peoplo who like pie, the cream can be 
put in a baked pie-shell and served as 
butterscotch pie. The usual way is to 
serve it in sherbet glasses with whipped 
cream. I'll warn you that the flavor is 
a teaser and you'd better count · on stai-t · 
ing that diet tomorrow i11 stead of today 
if you choose this dessert. 
